Product Information about Extra Virgin Coconut Oil 
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Introduction 


Christoph Day was looking for a source of safe cooking oil. He found Extra Virgin Olive Oil, but over 
the time this was expensive. Since he already designed and fabricated a Juice and Oil Press for 
making Grass/Sugarcane/Pineapple Juice and Castor/Sunflower/Cotton/Kapok Seeds Oil and other 
oils, he decided to use this press to make Extra Virgin Coconut Oil where he only needed to buy the 
coconuts. 


Still in Germany, Christoph Day was buying his oils from a small oil miller with transparent 
production. The oil miller guided him through his mill and explained to him the process of oil making 
and the importance of always consuming fresh pressed and as little processed as possible oils for our 
health. He also showed him how he made his Extra Virgin Coconut Oil. This is how we are making our 
Extra Virgin Coconut Oil. 


Product Description 


- The oil is made out of sundried coconut flakes. Because of the whether condition, close to 
almost 3000m high mountains, we need to build a drier, which can work also on rainy days. 
Another, even more important reason for the drier is the urge of drying the coconut flakes 
directly after grinding to avoid fermentation. So we are able to produce from morning 4 am 
to evening 8pm. 

- The dried flakes are then pressed at surrounding temperature on a manual cylinder press. By 
this the oil heats much less than one Kelvin during the pressing. 

- Don’t get disturbed by the matt look of the oil. This is a quality sign. The matt look comes 
from the colloids in the coconut, which are essential micronutrients for our body and are 
carried by a “life supporting Energy”. After a few Month this Energy is gone and the oil 
becomes clear (The same appears if you press high quality juice, only there this Energy last 
only up to 48 hours). If you look closely to the oil, you can see that the matt look is very 
homogeneous. The oil has a very good coconut aroma, it tastes good and is mild to the 
throat, when you swallow it. It enhances the flavor of each cooking, where it is used. The oil 
you get is the very Rolls-Royce among the Virgin Coconut Oils. Best you try it by yourself, so 
you can judge it. 

- The oilis unfiltered because everything that comes out of the press is edible. On this way we 
also avoid contamination with the chemicals in filter paper or filter cloth. In general, the less 
processed a food, the higher the nutritious value for our body. 

- The only process we do for clean oil is sedimentation for one or half day, then pour out the 
oil on top through an untreated cotton ball, letting the sediments in the pressing container. 
We still have cotton balls, grown on our farm. 

- The tools and rags, we are using are washed with our own soap made of only crude palm oil, 
caustic soda and water. 


The Process 
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The samples were made under the roof behind our green jeep. 


- Buying coconuts: We order coconuts which are having at least a partially brown husk. In this 
case, the brown color comes not from the variety of coconut but because the husk is dry and 
therefore the coconut mature. 

- We buy the coconuts in the husk to avoid cracking of the shell during transportation and 
storage until use. 

- | The coconuts are stored in the shade on a bamboo grill to be able to drain fast after a rain. 
Except the grill this is the way to store Coconuts naturally. On this way the coconut rather 
sprouts than getting rotten. (For sprouting Coconuts, a piece of husk is partially pulled out 
and with this two Coconuts are tied together and hang over a branch of a tree or ain 
between two trees horizontal mounted bamboo pole. Since we don’t intent to plant 
eventually sprouted Coconuts, we can put them on the Bamboo roast, which is much easier 
and space saving.) 

- We only husk the coconuts that are used for grinding during the next two hours. 


- The husked coconuts are put on a working table or in a clean basket to avoid becoming dirty. 
This is important because the operator is holding the shell over the basin in which the 
coconut grates are collected while grating. 

- The coconuts are opened through hitting with the back of a heavy knife. The coconut water 
is collected to keep the working place clean and free from insects like ants. Sorouts must be 
removed and put in the container for collecting the Sprouts because they burst into big 
pieces during grinding and don’t dry as fast as the smaller Coconut Flakes. This is important 
to produce an oil that is as dry as possible 

- The coconuts are ground on a manual grinder, designed and built by Christoph Day. 

- The Coconut Flakes are weighed out to be able to calculate the moisture that evaporated 
during the drying period. 

- The weight of the fresh ground Coconut Flakes is protocolled. 

- The coconut flakes are dried on a Warmed Bed 

- The dried Coconut Flakes are weighed out and the weight is protocolled. 

- The relative moisture that evaporated during drying is computed 

- Incase there was not enough moisture evaporated yet, the Coconut Flakes must be put back 
onto the warmed bed. Else 

- Acertain amount of Coconut Flakes are filled and pressed into the Pressing Cylinder. 

- The Pressing Cylinder is put on the Manual Hydraulic Press and the Piston is set on top of the 
compressed Coconut Flakes and fixed in the center. 

- The oilis pressed 

- The hydraulic press is brought back to starting position to remove pressing cylinder and 
piston 

- The Piston is put on the side of the pressing table in slanting position to allow the oil to drip 
off. 

- The oil above the press cake is poured into the container for collecting the fresh pressed oil. 

- The press cake is pushed out of the pressing cylinder and put in a container for collecting 
press cakes to keep the working area clean and free from insects like ants. 

- After pressing enough oil to fill the container for collecting the fresh pressed oil to around 
2/3, the oil is covered with a loose lid and allowed to sediment for 8 to 16 hours. 

- The oil above the sediments is then poured through an untreated cotton ball from a safe 
source, like Cherly Days organically operated farm in Limunsod or other place without 
plantations or heavy traffic nearby, into the storage container. 

- The storage container is then closed tightly. 

- After each shift rags are exchanged through clean rags, washed with our homemade soap 
made of crude palm oil, caustic soda and water only. 

- After each working day, the pressing tools and other equipment that gets in contact with 
coconut or oil are washed with our homemade soap 

- Before starting the work of a day, the working place must be cleaned. Also here only our 
home made soap is allowed to use. 


Equipment: 


- Husker, built by Christoph Day 
- Manual Coconut Grinder, so called Coconut Horse, designed and built by Christoph Day 


- Manual Hydraulic Universal Press with pressing tools for pressing oil, designed and 
fabricated by Christoph Day 

- Aluminum Plain Sheets for drying the Coconut Flakes. 

- Salasa (Bamboo which is unrolled to a kind of board) to keep the plain sheets in a distance 
from the soil 

- Several stainless bowls for the handling of the fresh and dried Coconut Flakes. 

- Clean rag, to remove oil and Coconut Flakes from the hand during the process of pressing oil 

- Big spoon for weighing Coconut Flakes and filling the Pressing Cylinder 

- Several containers to collect the fresh pressed oil, Coconut water, Press Cakes and Coconut 
Sprouts 

- Big round baskets to collect husked Coconuts, Coconut Husks and Coconut Shells 

- Wooden Post with finely grinded surface in the upper part, to push the Press Cake out of the 
Pressing Cylinder 

- Heavy knife to open Coconuts 

- Fennel to fill Storage Containers 

- 2 pieces of Scales for weighing fresh ground and dried Coconut Flakes to calculate 
evaporated moisture and the constant filling of the Pressing Cylinder. 

- Round wood with finely ground surface to compress dried Coconut Flakes into the Pressing 
Cylinder 

- Calculator 

- Paper and Ball Pen for documentation of the scaled goods 

- Watch to control the pressing time 

- — Still to make after contract for regular delivery of Extra Virgin Coconut Oil: warmed bed to 
dry Coconut Flakes. A provisionary warmed bed could be done in around two weeks. The 
permanent warmed bed could be done then while operating our Extra Virgin Coconut Oil 
Workshop. 

- Bamboo grill for storing coconuts 


Dokumentation about making the Samples in the time from September 11 to September 13, 2016 


- Atthe end of August 2016, we bought around 80 mature coconuts in Balaon, Brgy. San 
Isidro, 8708 Talakag/Bukidnon. Some of the coconuts were already partially husked (The 
part, that covers the eyes, was left on the coconuts. While processing, we found out, that all 
partially husked coconuts were still good. We were handling them with special care and 
stored them in our house until use. Interestingly, all coconuts which were partialy husked 
were still alive, while only one coconut, which wasn’t husked was not usable.) 

- Inthe morning of September 11, 2016 Christoph Day went up at 4am to grind coconuts. First 
he removed the left parts of the husk, opened the coconuts and removed sprouts. 
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There is also a part outside the shell. This pictures were taken just today September 14, 2016. 


The days before we were still bussy in organizing our production process and therefore didn’t 


find time to make pictures. 


Then he started grinding the opened coconuts. 


Also this pictures were taken just today September 14, 2016. The days before we were still 


bussy in organizing our production process and therefore didn’t find time to make pictures, 
Later his wife Cherly joined him in husking coconuts. 


Husking coconuts 
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Husker (Also this pictures were made today to demonstrate the process of husking), 
Christoph Day ground 2 batches of coconuts. The first 6 coconuts made 3460g of ground 
coconut meat, the second, fresh husked 11 ones 3435g. 

For the sample we dried the coconut flakes on Aluminum plain sheets. For increased 
production volume, we have to build a warmed bed or other kind of drier, which is 
independent from direct sunlight. This will include the advantage to be able to control the 


drying temperature as well. 


Drying coconut flakes on aluminum plain sheet on salasa. 
After around 4 hours drying on a mostly cloudy day, as you can see on the picture and 
another 2 hours on another mostly cloudy day, the weight of the coconut flakes was 
reduced by 48.1%. With this we went directly on the press. We were having 3430g of dried 
coconut flakes. We pressed them in 6 pressings during the next three hours. No heat was 
added to press the oil out of the coconut flakes. 


Weighing out the amount of dried coconut flakes for one filling of the pressing cylinder. 


Filling the pressing cylinder with dry coconut flakes. 


Compressing the dry coconut flakes inside the pressing cylinder. 


Dry coconut flakes, still to be filled into the pressing cylinder. 
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Pressing cylinder on the press at the first flow of oil. Still low pressure. 


Press with container for collecting the oil. 


The flow of the oil at the beginning of the pressing. 
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The flow of oil at higher pressure. 


Side view of the whole Press in action. 
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After a few movements with the pressing rod at the high pressure side of the 50t hydraulic 
jack, the pressing goods are allowed to expand, while releasing the oil. After a few minutes, 


the pressing rod will be moved again. 
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Our son Pasquale took advantage of the unmanned pressing rod. 


Overnight the oil became fest. So the sedimentation happened during the next day, after the 
oil became liquid again. In the afternoon, Cherly Day poured the oil above the sediments 
through one clean and untreated cotton ball, grown on our organically operated farm, into 
storage containers and closed them tightly. 


Sediments from coconut husk, shell and coconut flakes that entered through the tiny Imm 
holes in the pressing cylinder. 


The finished oil inside the storage container. 


- The oil, which was not shipped directly, we stored in the refrigerator to keep the high, 
nutritious value for longer time. 


